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[Claim(s)] 

[Claim l]An oil and fat composition for bread-making with a multilayer crystal. 
[Claim 2]An oil and fat composition for bread-making with a multilayer crystal which 
considered an emulsifier which has fats and oils and/or an aging prevention function 
with an elevation melting point of not less than 35 ** as a nuclear crystal. 
[Claim 3]An oil and fat composition for bread-making with a multilayer crystal which 
considered an emulsifier with the cloth improvement effect of having a coagulating 
point below the melting point of a nuclear crystal of Claim 2 as an outer layer crystal. 
[Claim 4]Preparation of an oil and fat composition for bread-making making an 
emulsifier which had the cloth improvement effect in the outside of a nuclear crystal of 
an emulsifier which has a fats-and-oils crystal and/or antiaging effects with an 
elevation melting point of not less than 35 ** form as an outer layer crystal into liquid 
oil fat. 

[Claim 5]A manufacturing method of baked goods using an oil and fat composition with 
the multilayer crystal according to claim 1. 
[Detailed Description of the Invention] 
[0001] 

[Industrial Application]This invention relates to the manufacturing method of the oil 
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and fat composition for bread-making, and the baked goods which used this. It is 
related with the manufacturing method of the baked goods using an oil and fat 
composition with a multilayer crystal in more detail. With the baked goods as used in 
the field of this invention, a doughnut, steamed filled dumplings, and electrode bread 
crumbs are also included. 
[0002] 

[Description of the Prior ArtlAlthough rationalization of manufacture progresses in 
recent years and various proposals of mechanization are made when manufacturing 
baked goods, when baked-goods cloth is imposed on a machine, baked-goods cloth 
receives big damage, causes adhesion to a machine on a process, and becomes causes, 
such as a halt of a production line. Also in the done product, deterioration of the 
commodity value due to the fall of capacity, appearance, mouthfeel, etc., decline in yield, 
etc. take place, and it has been big SUBJECT of rationalization of the baked-goods 
manufacture by mechanization, a productivity drive, and upgrading. 
[0003]About grant of the machine tolerance to baked-goods cloth, various methods are 
proposed until now and a mechanical improvement is also made. On the other hand, 
the dough conditioner generally called dough KONDESHONA is proposed also from the 
field of baked-goods cloth, and they are a glycerine fatty acid ester, calcium stearyl 
lactylate (it abbreviates to CSL below.), and stearylsodium lactate (use is not permitted 
in Japan.). It abbreviates to SSL below. Many emulsifiers represented are used. Work 
of these emulsifiers gives machine tolerance to baked-goods cloth, the cloth damage by 
a machine is pressed down, and there is an effect which prevention of the line trouble 
by antisticking to the machine of baked-goods cloth, improvement in yield, and 
upgrading of the done product are made. 

[0004]A hardening phenomenon (called aging) happens temporally and baked goods 
have been big SUBJECT on circulation and planning of production. In order to prevent 
the hardening phenomenon of baked goods, the baked-goods improving agent generally 
called a softener is proposed, and a glycerine fatty acid ester, especially glycerol 
monostearate are widely used as an antiaging agent of starch. 

[0005]Work of the emulsifier used for aging prevention makes soft the done baked 
goods, prevents temporal hardening, and brings about big profits on circulation and 
planning of production. Generally as an emulsifier which has a function as a dough 
conditioner and a softener, glycerin mono- fatty acid ester and glycerin mono- organic 
acid mono- fatty acid ester which are the categories of a glycerine fatty acid ester are 
begun, and CSL, lecithin, etc. are used widely. 

[0006]As a using form of these emulsifiers, it is going across the powder of the 
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emulsifier itself, the water- dispersion powder which uses a base material, the gel 
hydrate, the mixture with fats and oils, etc. variably. Among these forms, with the 
powder of the emulsifier itself, the dispersibility to baked-goods cloth is bad, and the 
manifestation of an effect worsens. Also in water-dispersion powder, some 
manifestations of an effect worsen as compared with a hydrate. In the form of a 
hydrate, although it excels in dispersibility and there is no problem about the 
manifestation of an effect at the beginning of manufacture, the stability of 
pharmaceutical preparation is bad and the problem of circulation, such as generating, 
cost, etc. of mold, arises. When it mixes in fats and oils, such as shortening, in order to 
set in process in cooling etc. from the dissolution at the time of shortening manufacture 
and to dissolve in fats and oils by a heating step, the solid fat and the emulsifier in 
shortening become hard together at the time of cooling, and the manifestation of an 
effect worsens. 
[0007] 

[Means for solving problemlln the machine tolerance of baked-goods cloth and/or the 
aging prevention of baked goods in connection with baked-goods manufacture in this 
invention, The effect of an emulsifier of having these functions is fully demonstrated, 
and it is made to complete about the manufacturing method of the oil and fat 
composition for bread-making, and baked goods, as a result of inquiring 
wholeheartedly about the fats and oils and the baked-goods manufacturing method 
having one or more functions of machine tolerance and/or aging prevention. 
[0008]This invention persons about the machine tolerance grant to baker's dough, and 
grant of the aging prevention to baked goods. The result wholeheartedly studied about 
the oil and fat composition for bread-making in which the effect of an emulsifier is fully 
demonstrated, By adding the oil and fat composition which made the emulsifier which 
has machine tolerance on the outside of the detailed nuclear crystal of the emulsifier 
which has a fats-and-oils crystal and/or antiaging effects with an elevation melting 
point of not less than 35 ** form as an outer layer crystal into liquid oil fat to 
baked-goods cloth, It found out that the emulsifier which the machine tolerance effect 
which is an effect of the crystal part of an outer layer is demonstrated, and has 
antiaging effects in a subsequent heating step (for example, baking process) during 
manufacture of baked-goods cloth at each process revealed an effect. 
[0009]Although the liquid oil fat as used in the field of this invention is fats and oils of 
a liquid at the ordinary temperature with which edible is presented and it is 
represented by vegetable oil, such as corn oil, oleum rapae, and soybean oil, restriction 
in particular is not carried out. Fats and oils with an elevation melting point [ as used 
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in the field of this invention ] of not less than 35 ** are satisfactory, even if what is 
necessary is just not less than 35 ** in elevation melting point regardless of processes, 
such as a thing which carried out hydrotreating of the liquid oil, or a thing which 
carried out fractionation treatment, and vegetable oil, such as soybean oil, palm oil, 
and lard, animal oil, fish oil, etc. use anything also for a raw material. 
[00 10] With the emulsifier which has an aging prevention function with an elevation 
melting point [ as used in the field of this invention ] of not less than 35 **. What 
enters under the category of a glycerine fatty acid ester by Food Sanitation Law, such 
as glycerin mono- fatty acid ester, glycerin difatty ester, glycerin succinic acid fatty acid 
ester, glycerin diacetyltartaric acid fatty acid ester, and polyglyceryl fatty acid ester, is 
shown. What is necessary is for the elevation melting point of these fats and oils and a 
glycerine fatty acid ester just to be not less than 35 **, when scouring the thing of the 
temperature not more than this to the time of circulation at ordinary temperature, or 
baked-goods cloth, it has a possibility that a crystal may carry out melting, and there is 
a problem in the stability of a multilayer crystal. 

[OOlllThe emulsifier with the cloth improvement effect as used in the field of this 
invention shows the thing of organic acid ester of mono- [ glycerin ] / JI fatty acid ester, 
such as glycerin succinic acid fatty acid ester and glycerin diacetyltartaric acid fatty 
acid ester, CSL, SSL, and propylene glycol fatty acid ester. The coagulating point of 
these emulsifiers should just be below the fats and oils of a nuclear crystal, or the 
melting point of an emulsifier. When a coagulating point is more than the melting point 
of a nuclear crystal, the crystal of multilayer structure is no longer obtained. 
[00 12] Adjustment of the oil and fat composition of this invention cools the liquid oil fat 
and the nuclear crystal substance of the outermost layer after heating and dissolving, 
and adjusts a detailed nuclear crystal. Next, at the temperature below the melting 
point of a nuclear crystal, the mixture solution of the outer layer crystal substance is 
carried out with a solid. And/or the outer layer crystal substance which carried out heat 
melting to outermost layer fats and oils beforehand is mixed at the temperature below 
the melting point of a nuclear crystal. Then, by cooling again, an outer layer crystal is 
made to form in the outside of a nuclear crystal, and the oil and fat composition for 
bread-making which has a multilayer crystal is obtained. 

[0013]An oil and fat composition for bread-making of this invention is used for a 
method of manufacturing baked goods using an oil and fat composition for 
bread-making of this invention by replacement of some or all of fats and oils, such as 
shortening, margarine, butter, etc. which are used in manufacture of the usual baked 
goods, or addition. Machine tolerance is given to baked-goods cloth by using an oil and 
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fat composition for bread-making of this invention. When an emulsifier which has an 
aging prevention function is used for a core crystal part of an oil and fat composition for 
bread-making of this invention, antiaging effects are notably revealed to obtained 
baked goods. 
[0014] 

[Working example]Next, an embodiment and a comparative example explain this 
invention concretely. 

[00 15] [Adjustment of this invention article l] 

Oleum rapae . 820-kg Emma Rusy MS*1100"kg soybean lecithin . 10-kg poem B-10* - 
glycerin by 250-kg RIKEMAL PS-100*320-kg*LRiken Vitamin Co., Ltd. - monostearin 
acid ester *2^Riken Vitamin Co., Ltd. make glycerin succinic acid stearic-acid-ester 
*3-Riken Vitamin. Make Propylene glycol Monostearin acid ester [0016]It adjusted as 
follows using these. 

** Carry out the mixture solution of oleum rapae (600 kg), Emma Rusy MS (100 kg), 
and the soybean lecithin (10 kg) above 70 **. 

** Cool using the rotating regenerator for hyperviscosity and adjust the nuclear crystal 
of detailed Emma Rusy MS of 20 micrometers or less. 

Apart from ****, oleum rapae (220 kg), poem B~10 (50 kg), and RIKEMAL PS- 100 (20 
kg) is adjusted to 42 ** - 46 ** after a mixture solution. 
**** j g a dj us ted to 44 ** - 48 **, and ** is mixed. 

**** was cooled at 25 ** - 30 **, and this invention article 1 was obtained. 
[0017] [Adjustment of this invention article 2] 

Oleum-rapae 830 kg Emma Rusy MS 100kg soybean-lecithin 20kgCSL*450kg*4: 
BERUFU made from Musashino Chemistry [0018]It adjusted as follows using these. 
** Carry out the mixture solution of oleum rapae (830 kg), Emma Rusy MS (100 kg), 
and the soybean lecithin (20 kg) above 70 **. 

** Cool using the rotating regenerator for hyperviscosity and adjust the nuclear crystal 
of detailed Emma Rusy MS of 20 micrometers or less. 
**** is adjusted to 42 ** - 46 **. 

** Add with powder and carry out the mixture solution of the CSL. 
**** was cooled at 25 ** - 30 **, and this invention article 2 was obtained. 
[0019][baking test l] 70% sponge dough method bread - the bread manufactured by 
the combination shown in Table 1 using the aforementioned this invention article 1 and 
2 below being made into Embodiments 1 and 2, and, The bread using the fats and oils 
(comparison article) which did not make a multilayer crystal from the same 
combination as the oil and fat composition obtained in this invention article 2 was 
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made into the comparative example 3, and the bread using water dispersibility 
emulsifier powder was made into the comparative examples 1 and 2, the baking test 
was done about these, and the result was shown in Table 2. 
[0020] 
[Table 1] 

[002 lithe inside of front, and *5* - Riken Vitamin Co., Ltd. make water dispersibility 
powdered glycerin monostearin acid ester pharmaceutical preparation *6:Riken 
Vitamin Co., Ltd. make - the thing which performed cooling operation by the same 
combination as the water dispersibility CSL+ glycerin monostearin acid ester 
pharmaceutical preparation *7:embodiment 2 after carrying out the mixture solution of 
all the raw materials. 
[0022] 
[Process] 

sponge dough kneading L 3-minute M 1 minute 1 minute (fats-and"oils injection) L 2 
minute H 6 minute ** top temperature 27 ** floor 20 minute division - a ** top - 
temperature 24 ** sponge dough fermentation 4hr regular kneading kneading L 
3-minute M 2 -minute H - rounding off A separator and more round machine use 
(Product made from OSHIKIRI) 

Bench 20-minute molding Mulder use for bread (Product made from OSHIKIRI) 

hoiro [ ] " 38 ** 85%RH one loaf - draw spike [ ] carrying out hoiro appearance at 

1.5 cm " Pullman : carrying out hoiro appearance in 80% of molds " calcination upper 

flame 210 ** /, and burning-down 200 ** one loaf - 25 minutes Pullman: 35 minutes 

[0023] 

[Table 2] 

[0024]The inside of front, *L Capacity was measured with the rapeseed substitution 
method using the one loaf type immediately after calcination. 

*2- Aging sliced the Pullman type to 2*cm thickness, cut it into 5 cm x 5 cm, and 
measured stress when compressed 1 cm with the rheometer. 
Aging shows that it is so soft that a numerical value is small. 

[0025] [baking test 2] a 70% sugar-added sponge dough method mini bean-jam bun - 
the baking test was done about the bread manufactured by combination of Table 3 next, 
respectively, and the result was shown in Table 4. 
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[0026] 
[Table 3] 



[0027] 

Functionalization gluten pharmaceutical-preparation-among front *9 by *8-Riken 
Vitamin Co., Ltd.* Gardenia yellow coloring matter by Riken Vitamin Co., Ltd. [0028] 
[Process] 

Sponge dough kneading L 3~minute M 2 minutes ** top temperature 26 ** sponge 
dough fermentation 2.5hr regular kneading kneading L 3-minute M 2-minute H 
3-minute (fats-and-oils injection) L 1-minute M 2-minute H 8-minute ** top 
temperature 28 ** floor 60 minute punch Punching machine use (made by RHEON 
AUTOMATIC MACHINERY CO., LTD.) 

Division and molding Martian CN-200 (made by RHEON AUTOMATIC MACHINERY 
CO., LTD.) 

Hoiro 36 ** 78%RH 55 minute calcination Upper flame 200 ** /, burning down 180 ** 6 
minute - 8 minutes [0029] 
[Table 4] 

[0030]The inside of front, *3: The value which specific volume bulk measured the 
product of the day following calcination with the rape seed substitution method, and 
was broken by Shigekazu Ikuji before calcination. 

*4- Tactile feeling of the product on the 3rd estimated aging after calcination. 
[003l][baking test 3] 70% sponge dough method ring doughnut - about the doughnut 
manufactured by combination of Table 5 next, the baking test was done, respectively 
and the result was shown in Table 6. 
[0032] 
[Table 5] 

[0033] 
[Process] 

sponge dough kneading L 3-minute M 1 minute 1 minute (fats-and-oils injection) L 2 
minute H 4 minute ** top temperature 27 ** floor 20 minute division - a ** top - 
temperature 25 ** sponge dough fermentation 3hr regular kneading kneading L 
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3-minute M 3-minute H - rounding off A separator and more round machine use 
(Product made from OSHIKIRI) 

Bench 15-minute molding Mulder use for bread (Product made from OSHIKIRI) 
Hoiro 38 ** 70%RH 35 minute fly 180 ** 3 minutes (reversal type) 
[0034] 
[Table 6] 

[0035lThe inside of front, *5* Aging cut the product of the after [ fly ] next day into 3-cm 
thickness, and measured stress when it compressed 2 cm with the rheometer using the 
phi20mm adapter. 

[0036]the [baking test 4] time in method steamed filled dumplings - the baking test 
was done about the steamed filled dumplings manufactured by combination of Table 7 
next, respectively, and the result was shown in Table 8. 
[0037] 
[Table 7] 



[0038] 
[Process] 

Kneading time L 3-minute M 2-minute H 10 minutes ** top temperature 29 ** floor 
0-minute division and molding Martian CN-200 (made by RHEON AUTOMATIC 
MACHINERY CO., LTD.) 

Bean jam wrapping was not performed but divided only in cloth. 

Hoiro 40 ** is steamed for 60%RH 40 minutes. 105 ** 20 minutes [0039] 

[Table 8] 

[0040]The inside of front, *6: Aging was steamed, sliced the product of the after-raising 
next day to 25 mm, and measured stress when it compressed 10 mm with the 
rheometer using the phi25mm adapter. 
[0041] 

[Effect of the InventionlAs explained above, when the oil and fat composition for 
bread-making which has the multilayer crystal obtained by this invention was used 
and baked goods were manufactured, the effect of the emulsifier was fully 
demonstrated and the machine tolerance to baked-goods cloth and the aging prevention 
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to baked-goods products were able to be given. 
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